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Color has long teen an importent factor in grading maple sirup4'5. The
United States Department of Periculture's color stendards for maple sirup,
designated as "Light Arter," '"Medium Amter," end '"Derk Amter," have hereto-
fore teen represented Ly solutions of caramel in glycerin, prepared in
accordance with Falch's® revised spectrophotonetric specifications for EBryen
Color Numters €, 8, and 1C. ‘The .Depertment of fgriculture hes supplied
limited numters of these stendards each year for Federal snd Stete inspec-
tion of meple sirup. Unfortunately, cerarmel-glycerin solutions are not
highly statle in respect to color, and their use as color stenderds has not
teen entirely satisfectory.

To improve the grading of maple sirup, this Deperiment has recently de-
veloped e simple color comparstor fitted with permenent stendards of cclored
glass. The purpose of this putlication is 1o descrite the comparator and
announce ite aveilatility.

Eefore glass color standerds could te geveloped, it wes otrviocusly necessary
to decide on e suitatle standard thickness ©r leyer deptih of sirup end a
suitatle semple conteiner, for use in grading for color. FPreliminary tests
indicated thet & sguare z-ounce Yrottle heving an internal thickness of 1.24
inch (31.% mm.) wet the requirements for 2 csiiefactory conteiner. The ad-
ventages of this tottle are: (1) it is inexpensive end availatle commer-
cially; (£) the relertively large thickness of leyer fecilitetes precise
grading, since sirups of stenderd color are widely spaced on & color scale
when viewed in this thicknesg; end (Z) the scuare shepe provides 2 field of
view of uniform thickness end uniform color, e feature vhich hes not teen
possitle with the cylindricel containers usecd heretofore.
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A layer depth of 1.&7 inch (1.5 mm.) has accordingly bteen adopted as
standard. Amkter glasses have been found which, when ground end polished to
thickness specificetions, have colors that duplicete closely the colors of
the freshly prepasred standerd caramel-¢lycerin soluticns in the standard
depth.

The new color comparator (Figures 1 and ¢) is an z2ll-metel tox heving dimen-
sions 8-1/&£ ty & ty 3 inches, divided ty thin partitions into five equal
compartmrents, each of whichk has two 1-1/4 inch squeare vindows. The glass
color standards (Light Arter, Medium fmter, and Derk Mmter) are permanently
cerented on a shelf ageinst the front windows in ccrpartments 1, O, and 9.
Three tottles filled with cleer glycerin-water solutions (referred to as
"Ylanks") are placed in teck of the gless etendards. Emply tottles are
provided for maple sirup cerples. £ Yottle contairing sirup tc te greced is
placed in either corpartment & or 4, =0 thut it will te tetween sdjecent
standards. To assist in the grading of cloucy sirups, three rottles con-
taining suspensions of tentonite in glycerin-water solutions are evaileatle.
These are referred to as "Cloudy £, "Cloudy B," end "Cloudy C," corres-
ponding to varying degrees of cloudiness permitted in the different grade
classifications for tetle meple sirup.

The following procecdure is usec in ¢rading waple sirup with this comperator.
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then pleced in comperimen

(%) The comparator is held 2% & convenient dictance fror the eye snd viewed
in diffuse deylight, end the color clessification of the sirup is
determined ty cormperizon of the szerple with tie steznderds. Switching
the semple from compzrtment &« L0 4, OT vice ‘verse. may Le necessary.

If 2 semple is eouel to the Light frxter ctanderd in hue, or ncu so red (that
is, yellower), the color is classgified es Lignt frrer; if perceptikly redder
than the Light fmter stendard in hue, tut not redder then the Medium frlter

standard. the color is clesssified as Medium frler; if perceptiktly redder
then the Medium fmber stencerc, vut not redder than the Fark frter standard,

the color is clessified e Levk Mrter; if redder in hue than the Dark Amber
standard, the color is cleesified vs U. S, Cracde T or sutstenderd. It is
emphasized that hue (redness. yellownovﬁ\ the 2tiritute of color to te

considered in this grading.
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If the sirup is appreciably cloudy because of suspended material, its
brightness will be lowered and its color classification may be difficult to
determine, particularly if its hue is near that of one of the standards. In
such cases, the color classification of either Table Maple Sirup or Maple
Sirup for Reprocessing is more easily determined if the clear blank is re-
placed by a Cloudy 2, Cloudy B, or Cloudy C suspension.

The comparator, complete with gless standards, three clear blanks, three

cloudy suspensions, end empty tottles is now commercially available. Infor-
mation on where it may te purchased, and additional details concerning itr
may be obtained from the Fruit and Vegetatle Branch, Produc tion and Market-

ing Administration, U. S. Department of fgriculture, Washineton £5, D. C.;

or from the Eastern Regional Research latoratory, Philadelphia 18, Pennsyl-

vania.



Legends

Figure 1. Color comperator for maple sirup, showing the
cloudy suspensions, the mounted glass' cotor

standards, end the blank solutions.

Figure 2. Color comparator for meple sirup, showing blank
solutions in place behind the mounted glass color

stendards, end a sample of maple sirup to be

graded.
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